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® Hard confectionery products containing mainly xylltol and a process of preparing 

® This invention relates to a hard confectionery 
product mainly composed of xylitol, l e, it contains at 
least 45 to 65% by welgtit of xyUtol. Tlie Invention 
also relates to a process of preparing said hard 
confectionery product by heating a mixture contain- 
ing 5 to 20% by weight of xylitol. 85 to 70% by 
weight of mallltol or lactitol. less than 15% by weight 
of other sugar alcohols, and small amounts of water, 
to a temperature of from 170 to 175* C ; allowing the 
resulUng melt to cool to a temperature ranging be- 
tween 105 and 120* C; subsequently rapidly adding 
to the melt 30 to 60% by weight of powdered xylitol. 
counted on the amount of the melt, while mixing 
carefully; and finally shaping the obtained mixture 
Into a confectionery product, such as a sweet 
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HARD CONFECTIONERY PRODUCTS CONTAINING MAINLY XYUTOL AND A PROCESS OF PREPARING 

SAME. 



Thd invention relates to hard confectionery pro- 
ducts, such as sweets, containing mainly xylltol 
and a process of preparing such products. 

Traditionally, hard sweets have been prepared 
by concentrating solutions containing mainly sac- 
charose and glucose syrup to a low water content. 
The product so obtained has a "^glass-Uke" struc- 
ture. In this specification, the term "traditional 
structure" is intended to means such a glass-IIIca 
(amorphous) stnicture. which can soften quietly In 
the mouth. Such structure results in a particular 
pafatability, i.e. feeling In the mouth. Since both 
saccharose and glucose syrup are good sources of 
energy for bacteria causing dental caries, attempts 
have been made to replace such substances by 
more tooth-friendly substances, such as sorbitol 
and above aO xylttoL However, It has proved dif- 
ficult to prepare hard sweets containing a high 
amount of xylltol. 

Rnnish Patent 61 265 discloses a process of 
preparing hard sweets containing xyOtol In this 
prior art method, powdered xylltol Is added to 
melted xylltol in an amount of 10 to 30% by 
weight counted on the total amount of the confec- 
tionery material, at a temperature not greater than 
approximately the melting point of xylltol (96* 
The resultant melt Is poured Into moulds and al- 
lowed to coof; thus the prior art process Is not 
continuous. In addition, the prior art process is 
technically difficult and Its industrial application has 
not been possible. 

In one aspect the present invention provides a 
hard confectionery product having a traditional 
structure characterised In that It Is mainly com- 
posed of xylitoL 

in accordance with another aspect of the 
present invention it has also been found that hard 
confecUonery products containing a high amount of 
xylltol can be produced by heating a mixture con- 
fining 5 to 20% by weight of xylitol, preferably 7 
to 10% by weight of xylltol, 85 to 70% by weight of 
maftitol or lactitol, and less than 15% of other sugar 
alcohols, to a temperature of from 170 to 175* C; 
by allowing the resultant melt to cool to a tempera- 
ture ranging from 105 to t20*C, preferably from 
110 to 115* C; and by subsequently rapidly adding 
30 to 60% by weight of powdered xylltol, prefer- 
ably 35 to 55% by weight, counted on the amount 
of the melt, while mixing carefully, and shaping the 
resultant mixture into a confectionery product, such 
as a sweet In addition, the process may be con- 
tinuous. : 

The confectionery product according to the In- 
vention may contain 45 to 65% of xylltol, preferably 



50 to 55%, and it can be flavoured tiy means of 
aromatic stdsstances known per se In 0ie prepara- 
Hon of confectionery. Prefer^ly. the product has a 
xyGtol coating. 

6 The moulding machine may be a rolling ma- 
chine, a filfed-sweet production line, and a toffee, 
cutting and wrapping niachine. 

The maltltoi Is preferably derived from maltitol 
syrup such as "Bnnmalt" or "Melida", but it is also 

ro possible to use crystalline maltitol, or sugar alcohol 
mixtures containing mainly maltitoi, such as 
"Palatinit" and ''Lycasin", which contafai less than 
about 6% of sorbitol, 60 to 90% of maltitol, and 10 
to 40% of other sugar alcohols. 

15 The tactitoi used is preferably a lactitoi mon- 
ohydrate or a lactitoi dihydrate- 

The addition and mixing of powdered xyDtol 
can be carried out e,g. in a Z mixer or in an 
extruder mbcer. The mixing should be eiffected rap- 

20 idly (frorn 30 seconds to 2 minutes) and effectively; 
however, the temperature of the mbcture should not 
exceed 90 * C during mixing. 

Tlie following non-limiting Examples illustrate 
the present Invention. 

25 

Example 1 

A mixture containing 1280 g of maltitol syrup 
30 ("Finnmalt"; containing less than 6% of sort^itot, 60 
to 65% of maltitol, and 30 to 35% of other sugar 
alcohols; dry substance content 75 ± 1%; manufac- 
tuer Finnsugar Ud, or the like) and 120 g of xyiitol 
was heated to 175* C, whereafter it was cooled to 
as 115*C. The humkfity of the mixture was thereby 
1.3%, At this point, 980 g of powdered xylltol and 4 
ml of mint aroma were added rapidly to the mixture 
while mixing carefully; the temperature of the re- 
sulting mixture was about 62 ' C. The mixture was 
40 allowed to cool to about 40* C, whereafter ^e 
mass was shaped in a cofd rolling machine, and 
wrapped. 



45 Example 2 

A mixture containing 700 g of maltitol and 200 
g of xylltol and small amounts of water was heated 
to 170* C, whereafter the mixture was cooled to 
50 112*0. Thereby the humidity of the mixture was 
1.3%. At this point, 1100 g of powdered xyiitol and 
4 ml of mint aroma were added rapidly to the 
mixture while mixing carefully, the temperature of 
the resulting mixture being msdntalned below 
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85 *C. Thereafter the mixture was cooled to about 
42 *C, and the mass was shaped in a cold roinng 
machine and the shaped product was wrapped. 



Exampte 3 

A mixture containing 700 g of lactilol and 200 g 
of xylitol and small amounts of water was heated to 
170* C, whereafter the mixture was cooled to 
112* C. Thereby the humidity of the mixture was 
1^%. At this po\nX, 1100 g of powdered xylitol and 
4 ml of mint aroma were added rapidly to the 
mixture while mixing carefully, the temperature of 
the resulting mixture tielng maintained below 
65* C. Thereafter the mixture was cooled to about 
42* C, and the mass was shaped in a cold rolling 
machine and the shaped product was wrapped. 



Example 4 

The shaped product obtained as described In 
Example 1. 2 or 3, was coated before wrapping. 

In a coating vessel, the product was treated at 
75* C with a xylitol syrup (the syrup was prepared 
by mbdng 16^ kg xylitol and 7.3 I water at 120' C 
and by adding a gum arabicum solution (50% gum 
arablcum and 60% walen 70* C) as well as colours 
and aromas), Xylitol powder was added, whereby 
hard dragees vyere obtained. This coating step was 
repeated twice. After drying and glossing the prod- 
uct was wrapped. 



Claims 

1. A hard confectionery product having a tradi* 
tional structure characterized In that it Is mainly 
composed of xylitol. 

2. A confectionery product according to claim 
1, characterized In that it contains at least 45 to 
65% by weight, preferably 50 to 55% by weight, of 
xylitol. 

3. A confectionary product according to claim 
1. characterized In that It has a xylitol coating. 

4. A process of preparing a hard confectionery 
product mainly composed of xylitol, characterized 
by heating a mixture containing 6 to 20% by 
weight of xylitol, 85 to 70% by weight of maWtol, 
less than 15% by weight of other sugar alcohols, 
and small amounts of water, to a temperature of 
from 170 to 175* C ; allowing the resulting melt to 
cool to a temperature ranging from 105 to 120* C. 
preferably from 110 to 115'C: subsequently rap- 
Idly adding to the melt 30 to 60% by weight of 
powdered xylitol, counted on the amount of the 
melt, while mWng carefully; and finally shaping the 



obtained mixture Into a confectionery product, such 
as a sweets 

5. A process according to daim 4, character- 
ized by drying a mixture containing 7 to 10% by 

5 weight of xyWol, 80 to 75% by weight of maltrtol, 
less than 15% by w^ght of other sugar alcohols, 
and small amounts of water,, by heating at 170 to 
175 'C; allowing the resultlrjg melt to cool to a 
temperature from 110 to 115*C; subsequently rap- 

10 Wly adding to the melt 35 to 55% by weight, 
preferably 50 to 55% by weight of powdered 
xylitol, counted on the amount of the melt, while 
mbdng carefully, preferably in an extruder mixer, 
and finally cooling the resultant mixture to a tern- 

IS perahjre clearly below 96* C. and shaping it into a 
confectionery product, such as a sweet 

6. A process of preparing a hard confectionery 
product n\alnly composed of xylitol, characterized 
by heating a mixture containing 5 to 20% by 

20 weight of xylitol, 85 to 70% by weight of lactitol. 
less than 15% by weight of other sugar alcohols, 
and small amounts of water, to a temperature of 
from 170 to 175* C ; allowing the resulting melt to 
cool to a temperature ranging from 105 to 120* C. 

25 preferably from 110 to 115' C; subsequently rap- 
idly adding to the melt 30 to 60% by weight of 
powdered xylitol, counted on the amount of the 
melt, while mixing carefully; and finally shaping the 
obtained mixture Into a confectionery product such 

so as a sweet 

7. A process according to claim 6, character- 
ized by drying a mixture containing 7 to 10% by 
weight of xylitol, 80 to 70% by weight of lactilol. 
less than 15% by weight of other sugar alcohols, 

35 and small amounts of water, by heating at 170 to 
175* C; allowing the resuldnjg melt to cool to a 
temperature from 110 to 115*C; subsequently rap- 
Idly adding to the melt 35 to 55% by weight, 
preferably 50 to 55% by weight, of powdered 

40 xylitol, counted on the amount of the melt, while 
mixing carefully, preferably in an extruder mixer; 
and finally cooling the resultant mixture to a tem- 
perature cleariy below 96 *C, and shaping it Into a 
confectionery product, such as a sweet 
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